The Iowa Homemaker vol.10, no.7 by Stephens, Marie et al.
Volume 10
Number 7 The Iowa Homemaker vol.10, no.7 Article 1
1930
The Iowa Homemaker vol.10, no.7
Marie Stephens
Iowa State College
Thelma Carlson
Iowa State College
Katherine Cranor
Iowa State College
Nellie Goethe
Iowa State College
Follow this and additional works at: http://lib.dr.iastate.edu/homemaker
Part of the Home Economics Commons
This Article is brought to you for free and open access by the Student Publications at Iowa State University Digital Repository. It has been accepted for
inclusion in The Iowa Homemaker by an authorized editor of Iowa State University Digital Repository. For more information, please contact
digirep@iastate.edu.
Recommended Citation
Stephens, Marie; Carlson, Thelma; Cranor, Katherine; and Goethe, Nellie (1930) "The Iowa Homemaker vol.10, no.7," The Iowa
Homemaker: Vol. 10 : No. 7 , Article 1.
Available at: http://lib.dr.iastate.edu/homemaker/vol10/iss7/1
HOMEMAKER 
• 
Does Your Dress Fit:? 
By Marie Stephens 
Please Pass t:he Pie! 
By Thelma Carlson 
Lengt:hen t:he Life of Your Furs 
By Katherine Cranor 
The Tin Can Family 
By Nellie Goethe 
• 
JANUARY, 1931 
VOL. X NO.7 
THE MIXING BOWL 
News From Here and There ... 
Onions Flee Before Mushroom 
Raid 
Waiter, bring a sirloin steak smoth-
ered with mushrooms! The lowly onion 
has a deadly rival, since a method for 
canning mushrooms the same day they 
are picked has been devised. By can-
ning immediately, the p1·eserved pl'ocluct 
loses none of its flavor . 
When brought in from the beds the 
mushrooms are sorted into three classes-
large, small and hotel size, washed in 
tanks of cold water followed by a clip 
in salt solution. Then they are placed 
in metal baskets and submerged in a 
blanching box where the excess water 
content is removed. After being weighed 
and put into the cans, a conveyor belt 
carries them to the liquor :filling machines 
where the juice from the blanching oper-
ation is added. Next the cans are cap-
ped and sealed and put in wire crates 
which in tmn are placed in retorts where 
they are cooked under pressure at a 
tempm·atme of 236 degrees F. 
Next time you wish to have &. particu-
larly delicious dinner ·and yet do not 
wish to earn your best friend's displeas-
ure, order steak smothered with mush-
''OOnls . 
Iron Now Cools in Wall Cubby 
Instead of putting the hot hon on the 
oven to cool, place it in one of the new 
iron receptacles built into the wall. 'l.'he 
ventilated doo1· :finished in colored enam-
el swings outward to reveal a stand upon 
which the iron is placed and then, presto, 
chang~-the iron disappears. 
Grit Spells Death for Rugs 
Did you know that gl'it is the worst 
enemy of mgs ~ A broom only forces 
this grit deeper into the pile, shortening 
the life of the rugs. Rugs should he 
cleaned freqently with a vacuum cleaner 
and in cleaning the lay of the pile should 
be consiclel'ed. Brushing against t he pi le 
tends to break the strands of yarn off 
the body of the rug. 
Rugs should never be allowed to get 
into a condition where beating is neces-
sa1·y. Beating not only has a tendency 
to break the threads hut also loosens the 
binding and is likely to spoil the shap'' 
of t he rug. 
New rugs should be allowed to J'emain 
on the floor for about t h1·ee weeks with-
out being cleaned. The f uzz which is 
seen on all new r ugs is nothing mo·re than 
the loose ends of t he yarn. This fuzz 
should never be removed by a broom but 
by a vacuum cleaner . A pad placed un -
derneath a rug will give further life t o 
it by decreasing friction. 
Woman's Work 
Bending clown low over soft ' sleeping 
faces; 
·washing and kissing and loving them 
all ; 
Teaching them fine little courteous 
graces; 
Building up memories for them to re-
call; 
Making them laugh at the end of each 
tumble; 
Giving them rest, thus preserving their 
poise; 
Helping them never to fret or to g1·um-
ble; 
Keeping up spirits while toning clown 
noise; 
Soothing hurt f eelings, yet fixing no 
blame; 
Planning a pleasure where dn ty must 
lurk; 
Making them spOl·tsmen in life's every 
game; 
Forming trne humans--and that's wo-
man's work. 
-Louise Comes Reeve. 
Watch Out for the Breaks 
Glass measuring cups aren't likely to 
crack when used for measuring hot liquids 
if you place the inverted glass on the 
lid of t he pan in which your liquid is heat-
ing. The glass will thus warm gradu-
ally. 
Modern Waffles Bake Themselves 
Automatic stoves, toasters and irons 
and now-automatic waffle irons! Next 
Sunday night you may he the charming, 
pel'fect hostess and chat with your guests, 
secure in the knowledge that your waffle 
iron is taking care of itself. 'l'he new-
est hon flashes a 1·ecl light to indicate 
that the iron is ready, and again when 
the waffle has :finished baking. Tem-
perature indicators aim to satisfy the 
f ussiest individual, for you may have 
any color of waffle, shading from palest 
~-ellow to deep, golden brown. 
But perhaps you would rather look 
at the waffles now and then. If so, 
c:hoose an iron which 1·equires a little 
more supervision but which maintains 
the baking temperature by automatically 
turning the current on and off. A lit-
tle indicntot· which displays the word 
"Bake" indicates this temperature. And 
now, Mary, how about some wa.ffles and 
hot chocolate~ 
M. Union "Cookie" Reveals Secrets 
A cake icing made with an egg white, 
a ha lf cup of jelly and a dash of salt 
is one of t he unusual icings made by 
Mrs. Fmnk Davis, pastry cook in the Me-
morial Union Food Department, Iowa 
State College. The jelly is placed in a 
bowl an d set over hot water. T he egg 
white and salt are added and the mix-
ture is beaten with a rotary egg beater 
until it is stiff enough to stand alone. 
While the jelly may be of any flavor, the 
icing is most successful when a tart flav-
ol·ed jelly is used. 
M1·s. Davis has had many years ex-
perience as a. pastry cook hut still likes 
to experiment with new methods and rec-
ipes. Not long ago, she found a way 
of preventing boiled icing from craek-
ing and falling off the cake. She found 
that by adding a tablespoon of the sirup, 
just befo1·e it stmted to boil, to the beat-
en egg white, the icing remains· moist 
enough to stay on the cake. To pre,·ent 
the uncooked flavor which is so often 
present in icings made of confectioner's 
sugar, Mrs. Davis beats the milk, cream, 
coffee or whatever liquid is to he used-
To save time in mixing cakes, instead 
of creaming tho butter, adding the sugar 
and creaming again and then all<ling the 
eggs and mixing the third tin1e, Mrs. 
Davis puts all three of these ingredi'lnts 
in her mixing howl together and beats 
the entire mixture until it is of the same 
consistency as whipped cream. This not 
only saves time in mixing the cake but 
also improves the texture. 
Tote the Wall Bracket With You 
What person among us does not prefer 
soft, shaded wall lights to the blatantly 
brilliant ove1·head :fixture~ And now we 
may have wall brackets without the in-
convenience and muss of special wir-
ing and pe1·manently marred walls. The 
bracket is supported tight against t he 
wall on a slim, flat rod which in tlll'n 
rests firmly on a small metal base upon 
the floor, and is plugged into a com·en-
ient outlet. Variety in type of design 
may he obtained also. Today a charm-
ing Colonial model in pewter burns dim-
ly above the davenport and tomotT01\" 
or next Saturday shines with welcoming 
glow in the hall ! 
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Does Your Dress Fit? 
By Marie Stephens, T. and C. Hints for Home Dressmakers 
H ORRORS! We groan as we stand before the mirror in the half com-
pleted frock for which we have 
cherished such fond dreams, and note 
with a sinking feeling the drawn and 
sagging sleeves, the odd, ugly wrinkles 
about the shoulders, the ruffled appear-
ance in the region of the neck and the 
forlorn drooping lines of the skirt. What 
could have been the trouble~ Thorough-
ly discouraged, but seeing no cure for it, 
we finish the dress up hurriedly, all the 
joy departed, and after a few mortifying 
appearances in public, garbed in the sor-
ry looking creation, we vengefully tear 
it up and use it for dust rags, swearing 
never again to experiment with the un-
certainties of home dressmaking. 
But what could we expecU We are 
experimenting with a craft of which we 
knew nothing. There was a reason and 
a remedy for each sag and droop and 
fullness which we deplored. Home dress-
making may afford real enjoyment, cut 
down expenses and give you complete 
satisfaction if a few of the simple rules 
of fitting and construction are appreciat-
ed and applied. 
"WATCH the grain in the fabric," is 
our first caution. Grain is indicat-
ed by the lengthwis,e and crosswise 
threads, which should in general lie per-
pendicular and parallel to the floor, re-
spectively. This rule might be violated in 
certain types of design, such as a very cir-
cular skirt in which it may be desi.Table 
to have the center front or . back on the 
cross grain or bias, as in the case of the 
draped neckline now in vogue. 
''Give yourself room to breathe in 
your dress,'' is our second tenet. No 
dress, no matter how well constructed, 
can stand up under the heavy strain to 
which it will be subjected if it does 
not allow you freedom of movement. 
Finally, watch the common seam lines. 
Tl1e shoulder seam on the normal figure 
should be located on top of the shoulder, 
and not slant to back or front as it 
approaches the armseye. For the round 
shouldered figure the seam should be 
placed slightly to the back of the top of 
the shoulder. For the broad shoulder it 
should be proportionately shorter than 
for the narrow shouldered figure. 
The under arm seam should fall 
straight down from the under arm pit 
to the floor. The armseye seam should 
start at the top of the shoulder at the 
point where the arm begins to slant off 
and should follow the crease where the 
arm joins the body downwards both back 
and front, dropping slightly at the under-
arm pit. 
Before the grand fitting, which is now 
to be a pleasure, we make certain that 
1. z. . ;,, 
assume that all the possible tragedies 
have occurred, and proceed to search out 
the causes and remedies. When the gar-
ment wrinkles and draws around the 
neck, forming horizontal folds as in dia-
gram 2, the neck line is too small and 
tight. To remedy this, cut short vertical 
slashes down into the neck seam allow-
ance until the tightness is relieved. Trim 
out, following the curve of the neck. 
Q NE often finds the garment too full in 
the front neck as in figure 4. The 
only remedy for this condition is to rip 
tho shoulder seams and re-set the front 
shoulder seam on the back shoulder, al-
lowing the front to slip out toward the 
armseye. This necessitates the trimming 
i. s. 
of the neck and 
armseye end of the 
shoulder seam. 
Can You Cure These Wrinkle Problems? 
When wrinkles 
f a 11 diagonally 
from the neck end 
of the shoulder 
seam down toward 
the lower armseye 
as in figure 1, it is 
probable that the 
garment, which was 
p 1 ann e d for a 
square - shouldered 
tho center front and back are marked 
with basting, that tucks, pleats, darts 
and gathers are basted or stitched in, 
and that shoulder, under arm and sleeve 
seams are basted on the seam allowance 
line. 
We now slip the garment on the figur<'l, 
right side out, or don it ourselves. If 
we have no dress form of ourselves, it 
may be necessary for another person to 
assist in the fitting, as it is difficult and 
aggravating to try to fix wrinkles while 
craning over the shoulder into the mir-
ror. 
Do not gasp. You will now doubtless 
have the same wrinkles and sags which 
you before experienced. In fact let u 
type, is being fitted to a very sloping 
shoulder. To remedy this take a deeper 
sea'm at the sleeve end of the shoulder 
seam, raising the grain so that it will 
run parallel to the floor. 
The opposite condition occul'\S when 
wrinkles fall from the arm end of the 
shoulder seam toward the front. In this 
case, the person being fitted is more 
square shouldered than the dress, so 
the front shoulder seam should be let 
out at the armseye, letting the crosswise 
threads drop down to a good straight 
line. 
With sleeves come the biggest prob-
lems. On all commercial sleeve patterns 
(Continued on page 13) 
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Please Pass the Pie! 
''P IE-a delicious edible, now ex-
tinct." If this item appears in 
the dictionaries of the next cen-
tury, some curious cook, inspired by 
vague legends of this one-time American 
favorite, may bring back the art of pie 
making. But why leave the deed undone 
for two hundred years when literally mil-
lions are now starving for a decent piece 
of pie~ 
The charm of the pies which "Mother 
used to make" was the result of long 
and constant experience in days when a 
wedge of pie was the proper "topping 
off" for evm·y meal of the day. ~Iauame 
is today too much 
engaged in bridge 
scores to see much 
that is attractive in 
a kitchen, and pies 
are no longer pies-
but soggy insults. 
A good pie must 
have a good crust. 
1'his crust m us t 
b1·eak easily with a 
fork, and should be 
flaky, crisp, tender 
and light. It should 
be an even light 
brown in color, have 
an almost blistered 
appearance, and have light imd dark 
shadows which are caused by the rough 
sm·face. 
There are very few ingredients used 
in pie crust, yet each has a great in-
fluence on the finished product. Flours 
are of different grades, brands and 
blends. In general it is safe to say thaI 
it is best to use a good grade of soft 
winter wheat flour. Hard wheat flour 
will require excess shortening. Experi-
ment till you find a good grad!' o.f flom 
and then stick to it. 
THB shortening is a Ycry important 
.factor in the making of the crust, 
for this is the ingredient that is respon-
sible for the tenderness. 'l'enderness is 
the quality which makes it possible to 
break or crush the crust easily. A flaky 
layer aids in this respect. The fat forms 
layers in the dough and keeps it from be-
coming a firm mass by keeping the wet 
particles of the dough apart. This !'en-
ders the pastry "short." 
The fat should have the proper body 
or consistency that it may best mix with 
the flour and stay distl"ibuted. If it 
is too hard, it will not blend properly 
and the result will be a hard, tough 
crust. If the oil is too soft, it will soak 
into the flour too much and prevent it 
from absorbing the water it should, mak-
ing the crust too mealy. When water is 
By Thelma Carlson 
increased for any reason, the fat must 
be increased also, to keep the crust 
tender. 
The flavor of the fat should be neu-
tral so that it will not interfere with 
the flavor of the filling. 1'he fhl''Ol" 
should not only be neutral at first, l'llt 
it should be such that it will not 
acquire an unpleasant taste during the 
baking process. ·The pie crust without 
salt is flat. l!~or thorough disti·ibution 
of the salt throughout the mixture, dis-
solve it in the water. 
The water for the cold water pastry 
should be cold, between 40 and 50 de-
grees F. in order to 
keep the shortening 
cool. For hot water 
pastry, the water 
should be boiling. 
There are some 
o t h e r ingredients 
used now and then. 
Baking powder is 
sometimes used for a 
leavening e f f e c t. 
Yeast helps to se-
cure a lighter crust, 
and adds food value 
and a certain fiaver 
to it. Sugar may be 
used to give color to 
the crust. There should not, however, he 
over two or three pe1·cent used as it 
would have an effect on the final pro-
duct. 
The manipulation is important. In 
making cold water pastry it is necessary 
to have the equipment, especially the 
board and rolling pin, cool. In the hot 
water pastry it may be necessary to 
put the mixing bowl in a pan or l•ot 
water if the room is cool. Up to a cer-
tain point mixing with a fork gives a 
tender crust, but after it reaches this 
point it becomes more tough. Kneading 
and patting makes the dough tough. 
If the dough is made as nearly the 
size of the pan as possible, the scrap 
problem is eliminated. If the dough has 
not been reworked too much, the scraps 
can be worked in and used on the bot-
tom crust. If used on the top crust 
it is apt to shrink. Toughness is the 
cause of shrinking, and the gluten which 
has been stretched too much, returns to 
normal while baking. 
Pies stick when the filling is too large 
and runs over the edge, or when the pan 
in which it has been put has not been 
thoroughly dried. If the pan is put in 
the oven a while before it is used, the 
moisture will evaporate and the pan will 
be entirely dry. 
Raw spots found in pie crusts may be 
a cause of worry. If there are dents in 
the pan the entire crust will not touch 
the metal and thus it will not be baked 
evenly. Improper mixing· might leave 
lumps of shortening which would melt in 
baking and make that part of the crust 
too soft. If the dough is placed improp-
erly in the pans it will cause blisters. 
Another reason for raw spots is poor 
bottom heat. The1·e can be no special 
temperature and time given for the bak-
ing of pi!Js because of the variety of 
fillings used. A range of from 425 to 
600 degrees F., with time regulated ac-
cordingly will give satisfactory results. 
Who's t:he Ideal Mot:her? 
•tTHE woman's place is in the 
home,'' but-might this home not 
be a center of economic activity 
and not merely a place upon which the 
woman is dependent for food and a 
name ~ Is the idea of tho old fashioned 
ideal mother, who spent 24 hours out of 
· every day with her children and house 
work, still water p1·oof in these days 
when mechanical power comes to replace 
hand labor, when woman finds herself 
with time to call l1er own~ Mr. Carl 
Lieb, professor at the University of Iowa, 
threw out these thought-provoking que -
tions to a group of faculty and students 
<luring his talk at a recent educational 
meeting at Iowa State College. 
Since 1850 the world ·has been engaged 
in substituting power for labor and trans-
ferring skill from man to machine. The 
1·esults have been as astounding as they 
are inevitable, declared Professor Lieb. 
Tho operating capital of a single indus-
try has grown from $50,000 to 2,000,000,-
000. The markets have grown. The 
s tandard of living has been raised; wag-
es arc higher; working hours are short-
er and the people are accepting more and 
more of the social responsibilities. After 
all this, is it then so very surprising that 
tho home--the often called ''center of 
the univet·se' '-should also be affected~ 
Woman is finding her place in the eco-
nomic life. Her se1·vices are coming to be 
more and more in demand in the business 
world and she is answering the urge to 
go ahead. But what of tho home~ What 
of the education of the children~ 
pROFESSOR LIEB pointed out that the 
modern woman forms a part of the 
home because she desires it and has chil-
dren becau~e she wants children, altho 
she realizes that she may have to give up 
her vocation to gain this end. She so 
plans her work that with the aid of the 
modern power devices she will have more 
leisure time. Modernists and sentiment-
alists now argue upon her probable use 
of that time. It is quite possible that 
the greater part of the education of child-
I·en should be taken from the home and 
given into the hands of especially trained 
instructors, concluded Professor Lieb. 
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Can Meat: Now-It: Pays 
By Lela Bennett, F. and N. Do's and Don't's for Beginners 
THE modern rural homemaker has ad-ded another accomplishment to h~r 
growing list. She is this winter 
canning meat which will prove a real de-
light to her family when cured meat grows 
tiresome during the busy season next 
summer. The urban housewife, not to be 
outdone, has discovered that home canned 
meat may enter scores of pleasant ways 
into her menus also, and will save im-
measurably in time and by providing for 
the hot summer dinner or the unexpect-
ed company by the mere opening of a 
can. 
Two things are necessary for the pres-
ervation of meat : perfect sterilization 
and a perfect seal. The perfect seal is 
comparatively simple for those who have 
canned. In canning meat one must be 
careful to select good jars, new rubbers 
and good lids. It is best not to use lids 
that have been on jars in which the food 
has spoiled. If you do use them, boil 
them in water for 10 to 15 minutes in 
order to make them as safe as possible. 
It is easy and time-saving to can in tin. 
A good seal is easily obtained: the tin 
cans may be stacked in the canner : therfl 
is no danger of b1·eakage: tin is a better 
conductor of heat than glass, and the 
products heat more rapidly. The ono and 
big disadvantage is the initial cost of 
the canner. 
T HE problem of getting perfect stei·il-
ization is a difficult one. Yeast and 
molds are killed with a boiling temper-
ature. No growing or vegetative forms 
of bacteria will survive for any length 
of time at the temperature of boiling 
water, but the spore form is killed at 
boiling temperature only by long con-
tinued heating, especially if the product 
canned is not acid as is the case with 
meat. The spores that require long con-
tinued heating at boiling temperatm-e 
may be killed more quickly at higher 
temperatures such as are obtained with 
steam under pressure in the pressure 
cooker. The time varies from six hours 
at boiling temperature to thirty minutes 
at 240 degrees F., the temperature ob-
tained by steam under the 10 pounds 
pressure which may be obtained in the 
pressure cooker. This explains why many 
people advocate canning meat in a pres-
sure cooker, since one runs more chance 
of the meat not keeping if the hot water 
bath is used. 
A very high temperature will produce 
a sterile product that will keep perfectly, 
but flavor and texture may b e sacrificed. 
One should can at the lowest temperature 
for the shortest time that will keep the 
product. 
In canning classes at Iowa State Col-
lege, g1·ound round steak was canned to 
be used in feeding experiments. It was 
not browned or salted but packed loosPly 
into the jars. Pa1·t of the pint cans we1·e 
processed for 30 minutes and the others 
for 35 minutes in the steam pressure cook-
The Canner in Operation 
er at 15 pounds pressm·e. There was no 
spoilage with the 35 minute cans but 
quite a high percent with the 30 minute 
group. Canned meat frequently keeps 
one year and not the next though pro-
cessed at the same temperature. This 
may be due to the cleanness and fresh-
ness of the products, the older, less clean 
product requiring more time to kill the 
bacteria. 
If the meat is to be creamed, soak it un-
til tender, pick it from the bones and 
can it in the stock in which it was 
cooked. 
The length of time that the jars need 
to b e processed will vary with the tight-
ness and looseness of the pack. With 
bones, the meat may be packed tightly. 
Without bones, the meat should be packed 
rather loosely. In the hot water bath , 
pint jars should not be processed under 
three hours. Forty minutes should be 
added for quart jaTs. 
WHEN using the pressure cooker and 
canning in pint jars, pork should be 
processed one hour at 15 pounds pressure 
and bed 40 minutes at 15 pounds pres-
sure. Fifteen minutes should be added 
for qua.I·t jars. 
Check up on these points for success-
ful meat canning. 
1. When canning in a pressure cooker 
be sure the steam has come out from the 
pet cock vigorously for several minutes 
before closing it in order to get a more 
accurate temperature. 
2. Keep the pressure even. Temper-
ature fluctuates if you don't. Then too, 
you may draw liquid from your jars 
by the change in pressure. 
3. When canning in glass let the pres-
suro nm clown to zero before opening the 
Meat• Pressure Cooker Water Bath 
Pork 
Beef . added 
1 hr. { 15 min. 
40 mm. for qts. 
3lf2 hrs. { 40 min. 
3 h added rs. for qts. 
Chicken (raw) 
Chicken (browned) 
1 hr. for qts. 3lf2 hrs. for qts. 
3lf2 hrs. for qts. 
1¥2 hrs. for pts. 
1 hr. for qts. 
Chicken (picked from the bones) 30 min. for pts. 
Summary of Process Times for Canned Meats 
Experimental work indicates that 
meats which have been browned witll or 
without ftour, or to which water, bone 
or fat has been added, keep, when canned, 
about equally well. We may therefore 
prepare the meat as desired for specific 
uses with equally good results. 
If it is to be used for soup, it may be 
cut into cubes, brought to the boiling 
point in water and put in jars ready to 
process. 
If it is to be used as browned meat, cut 
in serving pieces, brown without flour, 
add salt to taste, pack in the jars and 
pour in the fat in which it was browned. 
cooker. Otherwise you may draw liquid 
from your jars. 
4. Don't start counting time in the 
hot water bath until the water is boiling. 
5. Be sure the water covers the jars 
or you may lose liquid out of the jars. 
6. Be s_ure your jars are sitting on a 
rack in processing in order to avoid 
breakage and to give a r.irculation under 
the jar. This gives a more even tem-
perature. · 
7. Store your jars in a cool dry place. 
Yo~ will have less spoilage. 
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The Tin Can Family 
By Nellie Goethe 
W HEN purchasing a pair of hose, would you say to the clerk, ''I 
want a pair that will fit my 
feet"~ Hardly! Instead, you'd specify 
-''I want a pair of gun-metal hose-
size 9%-" 
But, when buying canned goods, how 
do you specify the exact quality and 
amount desired ~ The clerk, perhaps, 
may be personally acquainted with you, 
know the size of your family and be able 
to give you the exact amount you want_ 
Or, again, you might ask to see the size 
of the can, and then use your good judge-
ment as to whether you will need one or 
two cans_ But why waste such perfect-
ly good time-both yours and the clerk's 
-when there is a much quicker method 
at hand ~ 
The ordinary round tin cans used for 
canned goods are graded into standard 
sizes, and the following table will show 
you the measure of the contents in each 
size can_ 
A Life His tory 
The No. 2% size is most commonly used 
for such fruits as peaches, pears, ap1·i-
cots, etc. 
The No. 3 can is usually used for beets, 
tomatoes, squash and pumpkin. 
Knowing that a No. 2 can holds 2% 
c,ups of corn and that % cup of corn 
would make one generous serving, one 
could quickly give this market order to 
the clerk, ''One No. 2 can corn, please.'' 
Time is saved and you feel perfectly at 
ease because you are certain it will be 
plenty to serve your family of five. 
But, you ask, how do I get the right 
kind or style of corn¥ Well, there are 
just four grades of com. The Mary-
land Style is the whole grain corn-the 
kernels are whole in the brine. The 
Maine Style, the most popular, is th':l 
cream corn_ Hulled corn, the third style, 
is only the inner creamy part of the 
kernel. Kornlet, the la.st type, is strained 
corn. 
Peas, either large or small, may be pui'-
chased, and they are graded according 
to size. The No. 1 grade is a very small 
!lifted pea. The No. 2 is still small, and 
a No. 3 pea is about medium. Either 
a No. 2 or 3 might be used for buttered 
or creamed peas. A No. 4 or 5 is large 
and has a rather hard hull. It is best 
used for cream of pea soup where the 
peas are mashed and the hulls discarded. 
When purchasing canned goods, look 
at the label. It will tell you many things. 
In the case of peas, the size number will 
be on the label, and if it gives size 3, 
you will know that it is a medium pea. 
''A word to the wise is sufficient'' in 
purchasing canned goods. Accept only 
eans in first class condition. The ends 
of the can should not bulge or be loose. 
All seams should be tight with no trace 
of leaks. 
When the can is opened, no outrush or 
spurt of liquid should occur. The odor 
should be characteristic of the product, 
and there should be no disintegration or 
mold present. If you know the food 
is spoiled, destroy it. In any case it is 
well to boj] up the product thoroughly 
before using. 
No_ 1 can (the I';Jllallest) holds 11/a cups 
No. 2 can holds 2% cups 
No. 2% can holds 3% cups From Hide to Hose. • • 
No. 3 can holds 4 cups 
No. 5 can holds 7 cups 
No·. 10 can holds 13 cups 
The No. 2 can is most commonly used 
for vegetables such as peas, beans and 
corn. However, many vegetable's, are 
packed in a No. 1 can because the No. 2 
can is a little la1·ge for one meal for 
the modern family. 
H ow They Stack Up 
STOCKINGS, made of various kinds of materials, have been worn by man 
since very early times. Our ances-
tors wrapped dried strips of animals' 
11kins around their legs and feet, much 
as army men wrap puttees, as a protec-
tion from sharp grasses, poisoit snakes, 
lizards and the stones underfoot. Later 
coarse thread was made from barks and 
roots of trees, and stockings were woven 
in much the same way as baskets. When 
man began to spin wool of animals into 
yarn, the textile industry was born. 
Cotton was the first fiber to be used. 
Herodatus makes mention of its use some-
time before 454 B. C. 
''Trunk hose,'' a part of the trousers, 
were used as protection. Then a humble 
Scotch family thought of knitting a more 
comfortable covering for the foot and 
leg, and bur present stocking was born. 
Silk stockings were brought into fash-
ion for the people of the court during 
the reign of Henry the Eighth in Eng-
land. During the reign of Queen Eliza-
beth, a machine was invented by Wil-
liam Lee which increased the speed of 
knitting from one hundred to six hun-
dred stitches a minute. The product 
this machine made was a flat one. From 
that time on, Lee's invention has been 
steadily improved, until today it is pos-
sible to make almost any stocking entire-
By Elizabeth Flynn 
ly by automatic machinery, and instead 
of six hundred stitches a minute, better 
than one thousand stitches a second are 
used. 
There are two kinds of stockings-full 
fashioned and circular knit. The full 
fashioned hose is knit in a flat piece and 
is gradually shaped or narrowed in order 
to follow the curves of the leg and ankle; 
it is then seamed up the back. A stock-
ing knit in this way contains one-third 
less silk at the ankle than at the top 
and the shape is permanent. 
The circular knit stocking is knit 
around and around and it shaped like a 
tube of hose. It has the same number 
of stitches throughout its length and is 
exactly the same size at the top as at 
the ankle. As soon as the knitting is 
completed, the stockings are stretched 
and shaped on wooden or metal forms. 
A mock seam and mock fashion marks 
are frequently applied. The shape of 
stockings knit in this manner is not perm-
anent. 
Silk is the strongest fiber in the world. 
It is stronger for its size than the finest 
steel. The popular conception that silk 
stockings are very fragile is erroneous. 
If properly cared for they will give wear 
that compares favorably with cotton or 
lisle stockings, especially if they are 
l'eenforced at points of wear. 
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Lengthen the Life of Your Furs 
By Katherine Cranor, T. and C. Tips on Choice, Care and Storage 
SINCE fur problems seem to be every woman's problems this winter, Miss 
Cranor's Clothing Clinic on Fms, 
broadcast during the Homemaker's Half 
Hour from station WOI, comes to us 
in the nick of time.- The Editor. 
Question 1: 
1. Are there any standards for judging 
furs which might help the inexperi-
enced buyer to choose a fur coat wise-
ly ~ 
Answer: 
1. Always buy from a reliable dealer. 
2. Select the best quality of the kind of 
fur desired. 
3. Ask to see the skin side of the fur. A 
reliable dealer is always willing to 
rip the lining of a coat or other fur 
garment. You will find a skin of good 
quality, firm, pliable, white or cream 
colored, (if undyed.) 
4. In choosing fur, determine whether 
it is dyed or natural. Dye shows on 
the skin side as well as on the fur. 
If there are spots on the skin side 
where the dye has settled, that indi-
cates a weak place which will soon 
break. If a fur is becoming in its 
natural color, al'lvays buy the un-
dyed, for example, muskrat. Hudson 
seal is dyed muskrat but is a good 
dyed fur to buy. In buying Hudson 
seal, always look for the stamp on 
the skin side of the fur. S. A. Hol-
lender stands for quality and passes 
government requirements. I would not 
advise buying Northern seal which is 
dyed rabbit, as it is lacking in dur-
ability. 
5. Make sure that the fur you purchase 
is pliable, light, firm, soft, lustrous 
and free from hair on the skin side. 
Hair on the under side means that the 
roots have been cut and the fur will 
soon shed. 
6. Choose a fur which is becoming and 
suitable to the purpose for which it 
is in tended. Furs such as squirrel are 
suitable for dress. Seal may be used 
for dress or utility, and racoon for 
sport or utility. 
7. Since fur tends to make the wearer 
look larger, careful attention must be 
given to the individual type when 
choosing a fur garment. If you are 
:1 short, stout person, choose short, 
light-weight furs such as dyed musk-
rat (Hudson seal,), mole, squirrel, or 
mink. Raccoon, skunk, fox, wolf, and 
black martin are for the tall, slender 
woman. When buying a coat for hard 
wear, choose one which ranks high in 
durability. If the garment is in-
tended for sport or general wea-r, 
raccoon, natm·al muskrat, beaver, ot-
ter, leopard, civet cat, oppossum or 
pony are good. 
Quest ion 2: 
Which are the least durable of the 
furs ~ The most durable~ 
Answer: 
Not durable: 
Rabbit -········································- 5% 
Hare .................................. ............ 5% 
Mole .............................................. 7% 
Astrachan .................................... 10% 
Broadtail ...................................... 10% 
Goat .............................................. 15% 
Chinchilla ...... ................................ 15% 
Coney ............................................ 20% 
Squirrel ........................................ 20% 
Ermine ....................... ............. ...... 25% 
More durable : 
Wolverine .................................. 100% 
Otter ............................................ 100% 
Seal, dyed .................................. 70% 
Bear, brown or black .............. 94% 
Beaver, natural .......................... 90% 
Mink ............................................ 70% 
Skunk .......................................... 70% 
Raccoon, natural ...................... 65% 
Raccoon, dyed ...... ...... ....... ..... .... 50% 
Ermine .......................................... 25% 
Otter .......................................... 100% 
The rankings given were taken from 
Austin's Durability Chart. 
Question 3: 
Do you think it is safe to have fms 
dry cleaned 1 
Answer: 
I would not advise having fur dry 
cleaned. The gasoline and other sol-
vents used are thought to dry out 
the skin, stiffen it, and make it more 
or less brittle. This seems reasonable 
since the natural oils of the skin have 
been decreased. Furriers think that 
the deteriorating effects of gasoline 
or naphtha continue long after the 
coat has been cleaned and in time 
cause the skin to break. Miss Grace 
Sowerwine, a graduate student in tex-
tiles and clothing, tested the effect 
of dry cleaning and mechanical clean-
ing upon furs. Ten kinds of fur were 
tested: lamb, horse, cow, skunk, rac-
coon, beaver, opossum, muskrat, Hud-
son seal and Northern seal. Only furs 
of standard quality were used. Strips 
one by six inches were cut from the 
best parts of each pelt and were of as 
near the same quality as possible. 
There were five strips of each kind of 
fur._ These we divided into five groups 
of 50 each. One group was not 
cleaned. We called this the normal 
group. Two groups were dry cleaned 
15 times and two mechanically cleaned 
15 times, in large drums with saw-
dust. 
'l'ests for breaking strength and elas-
ticity were run on all of the furs in 
the normal group and on all furs which 
had been cleaned, and the results of 
the cleaned furs compared with those 
of the new or normal group, getting 
the deviation from the normal. Some 
of the results are as follows: 
The dyed furs lost in color when dry 
cleaned. There was no change in the 
color of the mechanically cleaned dyed 
furs. 
The skins of the mechanically 
cleaned furs were not as white and 
light in color as those of the dry 
cleaned furs. After the furs were dry 
cleaned they were ti·eated with paraf-
fin oil. This gave them a rather un-
natural luster. The dry cleaned furs 
were clean and fluffy, but less soft 
than the mechanically cleaned furs, 
also less pliable. 
When the results of the brenking 
strength were averaged, they were 
seven percent in favor of mechanical 
cleaning. In averaging the results of 
elasticity the final figures were 23 per-
cent in favor of mechanical cleaning. 
The fms were also checked for quality 
and appearance by the standards used 
by furriers for judging furs. We are 
going to cany these tests over a per-
iod of four years. This should give 
us more convincing results and certain-
ly show any after effects of gasoline 
or other cleaning r eagents. 
Some furs were injured much more 
in cleaning than others. Hudson seal 
showed the effect of cleaning more 
than any of the other furs. 
Fur from the under portion of the 
animal was always much lower in 
breaking strength than fur from t Le 
back but was more elastic. Of th<' 
finer f urs, raccoon ranked first in 
strength and elasticity. 
Question 4: 
Is it possible to clean a fur coat at 
home successfully~ 
Answer: 
Yes. Spread the coat on a table ::md 
rub corn meal or wheat bran thorough-
ly into the fur. Shake and brush the 
meal from the fur. Put on a hanger 
and beat lightly with rattan sticks or 
small reeds. Comb the fur with a 
coarse, clean comb in the direction in 
(Continued on page 15) 
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Club Work Is Glorifying the Iowa Farm Girl 
Iowa Girl Healthiest in Nation 
''The nation's healthiest girl'' is the 
title which may now be claimed by Mar-
Marian .syndergaard 
ian Synclergaarcl, of Grundy County, who 
was announced winner of the national 
4-H health contest at the National Club 
Congress held at Chicago the first of De-
cember. 
Marian is 15 years old and is classified 
as a 'senior in the Dike Consolidated High 
School. She is 5 feet 4 inches tall and 
weighs 133 pounds. Next years she hesi-
tates between nursing as a profession or 
a college career at Iowa State College. 
Marian certainly should be healthy. 
Every clay she drinks eight glasses of wa-
ter and three glasses of milk and eats the 
best of health building foods. Croquet, 
volley ball and basket ball are favorite 
sports and a two to four mile walk every 
clay keeps her fit. 
Compete fo r Honors at Chicago 
C LUB members from all over the Unit-
eel State met at Chicago the first 
week in December for the National Club 
Congress which is a part of the Interna-
tional Livestock Exposition. Each dele-
gation wore some insignia symbolic of its 
state, the Iowa girls wearing blue berets 
E dited by Clara Austin 
with yellow tassels to represent com. 
Iowa was represented by twenty-five 
girls from diffm·ent counties. These girls 
were: Norma Miller, Inez Stephenson 
and Doris Funk of Page County; Max-
ine Long, Ferne Hanson, Sac; Mary 
L ouise Everett, Mahaska; Helen Gmncl-
man, Adams; Elizabeth Myers, Bremer; 
Laurincla Jepson, Violet Goering, Scott; 
Dorothy Watham, Muscatine; Lillian 
Scott and Dorothy Stone, Decatur; Betty 
Loveland, Letha Thompson, Black Hawk; 
Ada G1·onbech, One GronbEch, Hamilton; 
Kathryn McElvoy, Gladys Pillard, Linn; 
Marian SynclergaaTcl, Grundy j Myrtle 
Telleen, W ebster; Alvoretta Hunt, Dal-
las; Ruth Stoakes, Tama; and Lois Reece 
of Hardin County. 
Each of th e four champion demonstra-
tion teams J'eprescntcd Iowa in the judg-
ing contest of its own cla.ss. They com-
peted with t he champion judges from all 
over t he United States. 
Towa did not enter the Style Show 
this year to compete for t he high award 
which is a. trip to Paris for the state lead-
er and winning girl, because the a.waH1 
is made by a. commerc ial company for 
t he pmpose of advertising and it is felt 
that the trip would not afford any educa-
tional advantage. In 1923 when the Iowa 
canning demonstration team won the na-
tional champiinship, the award of a trip 
to France was made by the American 
Relief Committee for Devastated France. 
At that time the girls gave demonstra-
tions on American canning methods and 
spent some time in a French school learn-
ing the methods of the French. 
State Leader Is Honored 
Mrs. Josephine Arnquist Bakke, state 
leader ·of the 4-H girl's clubs of Iowa, 
was one of th e four members of the Iowa 
State College faculty to be honored by 
an invitation to the Conference for Child 
Health and Protection, called by Presi-
dent Hoover, held in Washington, D. C., 
Nov. 19-22. Mrs. Bakke was unable to 
attend t he conference since she was to be 
in Chicago with the Iowa delegation at 
the National Club Congress. 
Iowa 4-H girls are proud that t he lead-
er of their organization was asked to be 
at t his very important conference. 
Shopping Psychology-What? 
A DEGREE in shopping psychology 
might be one of the most valuable 
assets a woman could bring her husband 
if she only knew it. More money and 
time is lost in shopping because of our 
ignorance of human nature than in any 
other way. 
Recently a sales girl was overheard 
saying to another girl who had just 
finished serving an uttcl'ly snobbish wo-
man, ''Why dicln 't you show her those 
new F1·ench kid gloves that just came 
in~" 
''Say,'' the other girl replied, ''I 
woulcln 't show that old woman anything 
as good looking as those French kids. 
She should be wearing· cotton flannels.'' 
Of course that girl will not keep her 
position very long, clue to her own lack 
of the knowledge of sales physchology, but 
nevel'theless, that snobbish customer is 
shopping under a great handicap, because 
she cloesn 't understand and practice 
shopping psychology. 
The first tenet to be accepted by a 
prospective shopper is like unto this: Re-
member that shop girls are human beings 
with all the frailties and emotions of 
any other humans, and that they r eact to 
a kindly word or resent a patronizing, 
snobbish attitude just as would you or 
I. And the second reads in this manner : 
Bear in mind that these sales people prob-
ably know as much or more about the 
merchandise they are offering than you 
do. 
There a1·e sales people who will spend 
ha lf an hour searching for something to 
match the old dress you wish to make 
over because you gave them a friendly 
smile in a kindly mmmer. These same 
people might have scarcely made an ef-
fort to please you had you demanded 
their services in an autocratic, authorita-
tive way. Such is the working of human 
nature. 
Sales people like to be taken into the 
shopper's confidence. Tell them your 
troubles and they can always serve you 
much more intelligently. 
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The Itch to Write. • • 
By Carmen Hensel 
Do you ha,-c an "itch to write" anu a "nose for news"? 
Iowa State co-eels who ha,-c been 
blessed with, or have acquii·ecl these qual-
ities have found a golden opportunity to 
satisfy the first and exercise the second 
by weaning themseh·es away from their 
home economics cour es long enough to 
take their major work in the depa1tment 
construction. A successful writer must 
likewise be familial· with the 1·udiments 
of printing. All joumalism majors be· 
fore graduation are enrolled in courses 
in copy editing, make-up, type setting 
and the ethics of journalism. Opportun-
ities to study advertising copy writing 
are also offered. 
of technical journalism. With a rosy 
dream of magazine editing, advertisment 
or salesmanship, commercial publicity, or 
newspaper feature work in the backs of 
their heads, but with the appreciation of 
big sections of harcl labor to be clone 
before these goals are to be realized, these 
girl joumalists arc proud of their chosen 
profesS!ion and ready to tell the worltl 
that there is nothing ·like the writing 
game for thrills, heart throbs ancl chanc-
es for the ambitious girl to rise to the 
top in the professional world. 
Courses in technical joumalism encour-
age the development of a technical style 
of writing which fits girls for positions 
as home economics writers. 'rhis has cr•!-
ated a con~paratiyeJy new field, since in 
the past the average home economics 
authority could not express herself for 
the public, and the majo1·ity of womon 
journalists were sadly ignorant in the 
technical fields of home economy. 
In addition to the journalism major, 
many girls aclcl major lines in applied 
art, textiles and clothing, food.s ancl nu-
trition, extension, child care, household 
equipment or home · management. 'rhus 
they become specialists in some definite 
field and are able to write of the things 
with which they work. 
T HE department of journalism provides 
the professionally interested student 
with a three year sequence and an oppor- C: 
tunity to learn something of each of the 
various types of journalistic wTiting. In 
the first courses, students carry on inter· 
views, WTite pul;llicity mate1·ial, ancl pre-
pare experience and informational stories 
for campus magazines and newspapers. 
The study of books of technical and cul-
tural nature and of newspapers ancl mag-
azines is also included. 
In the last two years the course empha-
sizes feature a.ncl editorial writing ancl 
stories are planned for and su bmittr'l to 
definite magazines or newspapers for 
publication. Not a few girls have been 
able to aid themselves financially by the 
income they have realized from these 
sales, and the th1·ill that accompanie3 
these checks, he they ever so small , just 
can't bo measured. 
In planning a building, tho architect 
must understand the basic principles of 
'rhe popularity of the radio as an edu-
cational media has opened to women in 
journalism another field of endeavor. An 
increasing number of commercial and 
governmental organizations are now call-
ing for home economics trained women 
who are able to take charge of radio 
publicity. To meet this need, Iowa State 
has opened a course in the public Speak-
ing Department which will give instruc-
tion in radio broadcasting, and is plan· 
ning another in the Technical Journalism 
Department which will train the student 
to plan radio talks ancl publicity cam-
paigns. 
Interesting positions in journalism 
haYe be!'n taken by numerous Iowa Stat·~ 
Looks at: Books 
"The Home Owner's 
Manual'' 
Dorothy and Julian Olney 
''THE house beautiful-a place of 
good influence ancl great peace. Men 
and women may sometimes, after great 
effort, achieve a creditable lie, but the 
house which is their temple cannot say 
anything except the truth of those who 
have Jived in it.'' 
-Rudyard Kipling. 
Your home expresses you. Home has 
come to mean more t han a mere dwelling 
place in which to eat ancl sleep--some· 
thing on which to pay taxes instead of 
rent. We see in it spiritual and moral 
values never before appn:ciated. On the 
more material sicle we now have available 
comforts and conveniences never included 
in the wildest dreams of our ancestors. 
Science and invention have contributed 
much to the physical comforts in home 
surroundings. But with these facilities 
have anived more complexities. 'rhere 
is always at least. one occasion when the 
''han ely man rnound the house'' is o b · 
liged to clo some repair work. Added to 
this are the many home lovers who enjoy 
making improvements, both interior and 
exterior, to the attractiveness of their 
domiciles. 
This ''Home Owner's Manual'' would 
7 
women graduates. Kathryn Ayres Prop· 
er is home economics editor of the Peo-
ples Popular Monthly, Des Moines, and 
Ruth Elaine Wilson is assistant editor 
of the same magazine. Genevieve Cala-
han is editor of the Sun, a magazine pub-
lished in San Francisco. Josephine Willie 
is associate editor of Better Homes and 
Gardens, Des Moines. Grace Mcilrath 
Ellis (a former editor of the Iowa Home-
maker) cal'l'ies on profitable free lance 
writing. 
ADVERTISING is a compamtively new 
field for women, but it is becoming 
not uncommon for them to hold positions 
in the advertising department of large ell)· 
partment stores, or upon the advertising 
staffs of companies producing products 
for the home or in the range of women's 
interests. Advertising agencies who ad· 
vertise products to women m·e a lso find· 
i:ng places for women graduates in jour-
nalism. 
Salaries are usually quite generous. 
Women starting in journalism fl·equent-
ly receive a salary somewhat above the 
average for college graduates. Magazine 
or adve1·tising positions usually pay more 
to the beginner than docs newspaper 
work. 
be very useful and interesting to all 
these homemake1·s. The book takes the 
house after it has been built and carries 
it on from that point through its develop· 
ment into a home. It explains in detail 
how to remedy ''squeaky stairs'' and 
"sticking .doors 11• Another chapter deals 
with gardens, formal, info1·mal and wild· 
flower rock gardens. In fact there is 
nothing concerning the proper care ancl 
control of a home that has been omitted. 
- Annafrecl Stephenson. 
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Associat:ion Vot:es t:o Affiliat:e 
A T the annual meeting of the Iowa Home Economics Association, held 
in Des Moines, Nov. 13 and 14, fin. 
al plans for affiliation with the State 
Teachers' Association were made. Here-
tofore the home economics group has been 
an independent section, meeting at the 
time of the State Teachers' Conference. 
Since the majority of the home econom-
ics group is made up of people belonging 
to both organizations, the Iowa Home 
Economics Association members voted at 
this meeting to affiliate with the larger 
organization. This means that in the 
future it will be possible occasionally to 
have some pen1on who is outstanding in 
the field of home economics as a speaker 
on the general program as well as on the 
home economics section program. 
Student Club Will Meet at I. S. C. 
During the session the Student Club 
Section held its first annual luncheon at 
the Grace Ranson Tea Room. Thirty-
six high school and college gir Is and seven 
home economics club advisors were pres-
ent. After the program the group de-
cided to hold their annual meeting some 
Saturday in October on some high school 
or college campus, the time to be set by 
the hostess club. This will make it pos-
sible for more clubs to send representa-
tives to the annual meeting than have in 
the past. The meeting in 1931 is to be 
held on the Iowa State College campus. 
Former Presidents Honored 
At the luncheon meeting of the State 
Association held in · the Fort Des Moines 
Hotel, November 14, a special table was 
reserved for former presidents of the 
group. The four attending were M1·s. 
Helen Wagner, Miss Helen Orr, Miss 
Neale S. Knowles and Miss Alice Brig-
ham. Mrs. Bakke, president for 1930, 
read letters from Miss Anne E. Rich-
ardson and Miss Regina J. Friant, who 
were unable to attend. 
Speaks at Fall Meeting 
A S special features of the Association 
meeting, Mrs. Helen Wagner of Des 
Moines gave a brief report on the confer-
ence called at Iowa State College for the 
mid-west section by the Commissioner of 
Education, William Cooper. Miss Gene-
vieve Fisher, Dean of Home Economics 
at Iowa. State College, presented a sum-
mary of the American Home Economics 
Association meeting held in Denver last 
June; Miss Mary Farris, newly ap-
pointed State Supervisor of Vocational 
Homemaking, was introduced to the 
group and talked briefly on Vocational 
Homemaking, and Edith Ruggles Evans 
Iowa State Home Economics 
Association News 
Association officers: Lulu Smith. 
University of Iowa, President; Jose-
phine Arnqui st Bakke, Iowa State Col-
lege, Vice-President; Agnes Me D. 
Dwyer, D es Moines, Secretary; Mar-
guerite Herr, Cedar Rapids, Treasur-
er; Mary Francis, State Board of Voc· 
Ed., Des Moines, Program Chairman; 
Marcia E. Turner, Iowa State College, 
News Gatherer. 
Edited by HAZEL MCKIBBEN 
gave a. very interesting 1·eport on the 
work of tho A. H. E. A. Committee on 
Commorcial Standardization for House-
hold Purchasing. 
Modern Teachers Study 
Individual Needs 
WHAT is the meaning of the term 
''home economics~'' According 
to Mrs. Lucille Rust, Head of Home Eco-
nomics Education, Kansas State Agricul-
tural College, Manhattan, Kan., our 
ideas have been continually changing dur-
ing recent years. We are far past the 
stage of cooking and sewing or domestic 
art and science. Home economics now in-
cludes the whole scope of home manage-
ment and living. 
Study your community and know its 
specific needs before you make a definite 
home economics program, advised Mrs. 
Rust. The use of a questionnaire in 
checking the activities and interests of 
your pupils is a means of finding the 
needs of each individual class member. 
Mrs. Rust told of such a study made of 
the activities and interests of the girls 
in tho Manhattan schools. The results 
showed a distinct difference in the activ-
ities and interests of gir Is in the Junior 
and Senior High Schools. The younger 
girls were interested in making clothes 
for themselves only, while the more ma-
ture Senior High School girls enjoyed 
making them for other people as well 
as for themselves. Answering the tele-
phone, setting the table, going to the gro-
cery store, and watching younger child-
ren at play were activities checked most 
frequently by the Junior High School 
girls. This information helped the home 
economics instructors plan the units of 
work to fit in with the needs of the pup-
ils, as for example, in Child Develop-
ment where the emphasis was placed on 
the selection of suitable toys and stories 
for children of various ages rather than 
on the method of bathing the baby. 
''Should time be spent on work the pu-
pi! already knows~" asked Mrs. Rust. A 
study made by Mrs. Laura Baxter, on 
home economics subject matter known by 
girls who have had no school training in 
it, shows that much of the subject matt(lr 
being taught in classes is already known 
to the girls. A test at the beginning of 
tho year to determine the subject matter 
known by the pupils might help to elim-
inate much useless repetition, suggested 
Mrs. Rust. 
When planning the units of work, fu-
tme needs as well as p1·esent needs of the 
girl should be considered. Care should 
be taken to organize the units of work 
to fit the interests of the pupil and the 
length (one, two or three year plan) of 
the home economics program. 
Explodes Food Fallacies 
no YOU KNOW THAT-
orange juice and milk should not be 
taken together~ The milk curdles 
and is not digested. 
meats cause rheumatism~ 
meats cause kidney diseases~ 
fish and milk taken together on Fri-
day cause food poisoning~ 
sugar is a poison~ We should eat nat-
ural sweets such as honey and mo-
lasses. Sugar is manufactured. 
tomatoes thin the blood because they 
are acid~ 
we should not eat fish since it is a 
brain food~ 
if we want to develop muscle we should 
eat whole grain cereals~ 
lettuce and other vegetables with milky 
juice induce sleep~ 
onions cure colds i 
meat and glue and flour makes paste, 
so together they form a varnish 
which may settle in joints and 
cause arthritis~ 
bulky foods are filling but not nutri-
tious ~ 
bran, fruits, or vegetables cure con-
stipation~ 
carrots will help overcome nervous-
ness ~ 
cabbage is good for the eyes, lungs, 
teeth and haid 
fasting cures asthma f 
NEITHER DO I. Yet many people 
hold these belief , according to Dr. Kate 
Daum, speaking upon food fallacies at 
the morning session of the Home Eco-
nomics Association meeting. Dr. Daum 
who is Assistant Professor and Head of 
Nutrition at the University Hospital, 
University of Iowa, is constantly en-
countering teachers and home economics-
trained women who cherish equally ab-
surd food beliefs. 
To live is to talk with the world. Work, 
play, fellowship and worshjp are four 
good ways of keeping up the conversation. 
-Richard C. Cabot 
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Healt:h Facl:s Aired 
at: Child Care Conclave. • • 
•  w E approach all problems of 
childho-od with affection. 
Theirs is the province of joy 
and good humor. They are the most whole-
some part of the race, the sweetest, for 
they are fresher from the hands of God. 
Whimsical, ingenious, 
mischievous, we live a 
life of apprehension as 
to what their opinion 
may be of us ; a life 
of defense against 
their terrifying energy; 
we put them to bed 
with a sense of relief 
and a lingering of de-
votion. We envy them 
the freshness of adven-
ture and discovery of 
life; we mourn over the 
disapponitments they 
will meet." 
in children. They furnish 15 percent of 
the total deaths. 
Sixth. It is known that family life 
is undergoing changes. It is thought 
that family life is disintegrating, but 
there is evidence that the family is not 
undergomg any funda-
mental changes; that 
those functions that 
a1·e being r e m o v e d 
from the home are stl-
perfieial and that when 
outside forces reach in-
to fundamental family 
structure there is a re-
sistance which will re-
sult in the control of 
t hese agencies which in-
fringe upon family in-
tegrity. 
This sympathetic and 
thoughtful statement 
was made by P1·esident 
Hoover in opening the 
White House Confer-
A Young American 
Seventh. An interest-
ing feature of all re-
searches on the family 
has shown the resist-
ance of the rural fa-
mily to changes. These 
studies a lso show that 
ence on Child Health and Protection 
in Constitution Hall, Washington, D. C., 
Nov. 19. 
Thm·e were three conferences included 
in the White House Conference; The 
National Council of Parent Education, 
Conference of Specialists in Child Care 
and Parent Education, and The White 
House Conference qn Child Health and 
Protection. 
Some of the findings gleaned from 
committee reports are cited here. 
J<'irst. The infant mortality rate has 
decreased 67 percent per 1000 from 
1915 to 1929. Seven countries were low-
er than the United States in 1927. For 
the period 1925-1929 the lowest three 
states were Oregon, 49; Washington, 52; 
Iowa, 55. 
Second. Babies born of foreign-born 
mothers from Russia, Denma1·k, Norway, 
Sweden, England, Scotland, Wales, Ger-
many, and Italy have lower mortality 
rates than babies born of mothers in 
this country. 
Third. Death rate among children un-
der five years of age has fallen since 
the beginning of this century, due to 
reductions in diarrhea, enteritis, pneu-
monia, influenza, bronchitis, diptheria, 
scarlet fever, tuberculosis, and menin-
gitis. 
Fourth. Ten of fifty-one medical 
schools are adequately teaching preventa-
tive medicine and public health on a 
comparable basis 'vith anatomy or sur-
gery. 
Fifth. Three million communicable dis-
eases are reported annually. Half occur 
rural p eople have a less lively interest 
in human relationships and in social and 
political matters. 
Eighth. Surveys show that the health 
program in cities of 10,000 to 100,000 
is costing $2,50-$3.00 per pupil. Some 
cities are spending $5.00-$8.00. 
Ninth. Twenty-three colleges offer 
students of home economies an oppor-
tunity for experience with nursery school 
groups. 
Tenth. Significant social changes of 
the times are: industrialism and machine 
labor; urbanization; specialization, and 
greatly increased leisure time. 'l'hey also 
includes living performed in a luxury 
age; the day of bread lines; the break-
ing down of morals; overcrowded jails, 
and general disregard for law and order. 
(Continued on page 16) 
Get: Breakfast: at: Night: 
H W S:OLE wheat misin muffins for 
breakfastf " asked Mrs. Nex-
dor Nabor incredulously, when 
I happened to mention our main break-
fast dish for that morning. "How do you 
find time to make muffins and dress the 
children too ~ '' 
"Yes, muffins are one of the quickest 
hot breakfast dishes that I can prepare, 
since I don't have an electric toaster or 
waffle iron, " I replied. "You see I real-
ly start to make them the evening before, 
when I measure and sift all the dry in-
gredients into my mixing bowl, and oil 
the muffin tins. In the morning it takes 
- just a few minutes to mix the muffins 
9 
and put them into the oven, so that they 
are baking by the time the children are 
ready to be dressed. Those few minutes 
mean so much more in the morning than 
they do in the evening, I have found.'' 
''Do you always have muffins' for 
breakfast~'' she asked. '' 
"Not by any means, though there are 
so many kinds of muffins which one may 
make that I am sure the family wouldn't 
tire of them for a long while. A favor-
ite winter breakfast with the family is 
cornbread with syrup and bacon. I use 
practically the same method in its prep-
aration. When we have cinnamon toast 
I slice the bread, butter it and sprinkle 
it with the cinamon and sugar mixture 
in the evening and place it on a wire 
cake rack. It is then easy to slip the 
rack into the oven when it is hot,'' I ex-
plained. 
''I'm certainly going to try some of 
those ideas, for sometmies I think that 
I shall go mad when I have breakfast to 
make, the children to dress and the school 
lunches to prepare all at the same time," 
said Mrs. Nexdor Nabor, as she rose to 
go. 
-Pearl Rock. 
New Lad:o in Big Demand 
BETTER than ice cream~ Better than 
sherbeU Yes, much better, accord-
ing to the students at Iowa State 
College where this dainty originated and 
where it is made in great quantities. 
Lacto was first manufactured with the 
mistaken idea that sour milk, originally 
its chief constitutent, is an essential 
of good health and the prolongator of 
youth. However, even then, the popular 
dislike for sour milk excused many from 
its use. To solve this problem, the I owa 
Agricultural Experiment station experi-
mented until they had proemed a frozen 
sour milk product which had the con-
sistency of ice cream and possessed a 
delicate and pleasing flavor. This new 
delicacy they called "laeto." 
Since the health -giving properties of 
sour milk have recently been disproved, 
another dairy product has been developed 
in the laboratory- a product which forms 
the basis for the delicious laeto which is 
now availabl.e on the market, or which 
may be made in your own home. 'l'his 
new product is aeidolphilus milk. 
Aeidophilus milk is normal milk fer-
mented hy Lactobacillus aeidophilus, a 
bacterial organism which, when ingested 
by man, causes relief from chronic con-
stipation and diarrhea and acts as a 
general regulating and repair agent in 
the body. The flavor of this milk is dis-
tinctive and not universally popular when 
taken as remedial food in its unfrozen 
state. However, t he adoption of its use 
in the manufacture of lacto lias brought 
it unanimously into favor and the lacto 
(Continued on page 14) 
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Winged Waifs of Winter. • • 
By J. E Gut:hrie, Zool. and Ent:. 
W HO arc they, these soft-clothed folk of the winter fields. ancl 
woods~ Every one of us is in-
terested in them, but how few are ac-
quainted. Why did they stay here where 
it is cold while other birds-myriads of 
them-of hundreds of kinds went south-
ing to a kinder climate. 
But wait. Kincler. How do we know~ 
Pe1·haps some of those birds flying soutl1 
to where the winter bird population is 
dense, ·must struggle for a living, too. 
True, bird food is less plentiful here in 
snow-time, but if Mother Nature sets a 
less bountiful table she also invites fewer 
guests. 
"The little brook . built a roof 
would get a birds-eye view of them be· 
fore spring. Blindly the grub slept in 
his burrow in the old tree trunk to be 
dragged out unceremoniously, gaffed by 
the barbed tongue of a Down or Hairy 
Woodpecker, whose sharp chisel-beak has 
laid his hallway bare. Little Brown 
Creeper's bill is a slim, curved awl to 
reach into crevices after the hiding in-
sect mouthfuls. Many a winter-sleeping 
bug or worm warms up from his torpid-
ity to find himself being digested. 
And so the birds have their place at 
Nature's table and are clothed so that 
ordinary winter cold causes no particular 
hardship. From the human viewpoint 
the birds' activities a1·e advantageous, 
mostly. This being true it is a duty to 
p1·otect them against those who would 
thoughtlessly harm them, to relieve them 
when Nature seems unkind and the fierce 
Kabibonokka covers up their daily food 
with a sheet of sleet. Birds' stomachs 
are soon empty; they digest rapidly and 
are soon hungry; without fuel for their 
fires they chill and die. 
From Northern Minnesota or Mani· 
to ba flock the slate-colored Juncos, and 
the Tree Sparrows from Arctic regions 
join them in our gardens as 
on. Shelter one or two sides from wind 
so the seeds won '.t blow off and the 
birds won't have to turn up their collars 
when they eat. And to make the candles, 
get six-inch squares of half-inch mesh 
hardware cloth. Roll each into a two-
inch cylinder and flatten together one ClJd 
for the bottom. By turning back a few 
wire tips the cylinder will retain its 
shape and the bottom will remain closed. 
Now fill from the top with fresh suet, 
then hang it up by a wire passed thru 
the top, a hove the suet. Hang your 
Ch1·istmas bird candles on trees where you 
can see them from the windows. On your 
feeding shelf millet seed and sunflower 
seed, cracked nuts, prunes and misins 
will look inviting. What window can be 
more attractive to child1·en than the one 
with bird food outside on shelf or tree~ 
Boys Cook-And Like It: 
BOYS in days of old may have been made of ''snips and snails and pup-
py dog tails,'' but the modern boy 
will be made of finer things, if we may 
judge from a report of the Btueau of 
Education. According to a bulletin of 
the United States Bureau of Educatio11, 
instruction in home economics for boys 
is now being offered in 42 states. More 
than 7000 boys in the country's high 
schools are taking home economics work. 
Thirty-three states have a 
'Neath which he might house hin1, win-
ter-proof,'' and so the kingfisher had to 
go south where minnows swam free in 
open waters. Green leaves dried, 
browned, blew away; and juicy fruits 
withered. Earthworms hid under the 
frost-locked soil, insects diecl or crawled 
under cover for a 'ivinter nap. Surely 
Nature's menu for the feathered ones is 
short and scanty now. Is anything left 
for a bill to peck at~ Go to one of last 
summer's weed patches and look for seed. 
Yes, Nature is storing it there for birds 
or for the spring sowing. 
Q .F' course we always keep our own 
weeds cut, it is those of our pestilent, 
thriftless neighbor that keeps up the daily 
grind of the gizzard-stones of winter's 
seed-seekers: the dark-bibbed juncos, 
the sprightly Canada or tree sparrows, 
the snow-flakes, longspurs, siskine and 
many others. Should you ask them why 
they didn't hike south when travelling 
was the style iliey would tell you that 
they did I Chi is ''out west'' if you've 
always lived in New England. Isn't 
Iowa "down south" of you come down 
from your home in Manitoba or Saskat-
chewan for a winter's outing~ They 
think so, no doubt. Spring finds them 
fat with the starch from destroyed weed 
seeds, for with a reduced seed-eating pop-
ulation they thrive. 
they prospect for any seeds we 
might have overlooked in out-
of-they-way corners. Sometimes 
they both find our feeding trays 
when seeds have been billed 
bird-fare. And insect eaters, 
what can we offer them~ Most 
of them are happy when suet 
abounds. 
<:;::::-~::;> 
number of cities in which some 
schools offer to the boys courses 
in foods, landscape gardening, 
nutrition, household budgets, 
home building and furnishing, 
camp cookery, art and design, 
applied economics and child 
care. These courses are always 
r eceived with enthusiasm by the 
boys, wherever they are taught. 
And then there are some of our sum-
mer birds that are content to stay, trust-
ing that the happy hunting grounds of 
summer have not gone barren with the 
coming of white months. Insects hid 
eggs in crevices of tl1e rugged bark of 
tree trunks, aphids glued their eggs on 
apple twigs, caterpillars trusted to silken 
winding sheets to hide the sleeping pupa 
from cold and harm, millers and beetles 
and ''sundry bugs of handy sizes'' edged 
their shivering bodies into convenient 
cracks and crannies and hoped to good-
ness no prowling songster or chirpster 
You know them as they ap-
pear at your feeding shelf. 
Down forsakes his tree-drilling 
to visit us and his black-and-
white coat and little scarlet h~ad 
patch are just like those of his larger 
cousin, the Hairy Woodpecker. Both their 
wives lack the S'carlet back comb. They 
don't sing, of course, but their chirp is 
cheerful and their table manners fascinat-
ing. You are almost sure to have the 
White-breasted Nuthatch, too, little Quak-
er of black and gray coat. With head down 
or in any other direction he swarms around 
your ' ' Christmas bird candle ' ' of suet. 
And the Black-capped Chickadees come 
too, happy little acrobats of the twig-
ends, warm-hearted cheersmiths. Blue 
Jay comes with a lordly mein, audacity 
his middle name. He's a thief and knave, 
no doubt, but what a magnificent Beau 
Brummel for all that. Perhaps you are 
favored by the bright red-and-black of 
the Cardinal accepting your sunflower 
seeds and dried fruit. 
Any platform will do to f eed them 
..... ·· 
Tulsa, Oklahoma, was the first 
city in the United States to 
make a year's course in home 
economics a requirement for ev-
ery boys' high school graduation. 
The problem that immediately touches 
the high school boy is the matter of food 
selection in his lunches at the school cafe-
teria. H o should know which foods arc 
nourishing, foods which are merely fil-
ling, what he needs if he is overweight 
and what if underweight. He should also 
be able to sr lect proper food for an 
athlete or a student. 
From the social standpoint it . is nec-
essary for the boy to know table service, 
ettiquette, carving and serving. 'l'hc boy 
who is brought up to understand the 
function of the home, his personal re-
sponsibility as a member of the house-
hold, and the best way to attain and 
maintain a happy and successful home, is 
sure to become a desirable citizen. 
In food preparation no considerable 
(Continued on page 16) 
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Resolving Revolutions 
THE old year puts away his cythe, hangs up his lantern, and proceeds to fold his world-weary 
: hands. The new year, gay little impish sprite, 
skips, naked, into the world-·and the bells ring. 
I chew upon a pencil and run fingers through 
my hair resolving revolutions for myself. .A sheet 
of startlingly white paper is before me. 
Humbly, on the glaring white, I write, "Know-
ledge.'' My ignorance overwhelms and awes me. 
It is infinite. What do I know of the known my-
steries of the universe, or the ''deliciousness of life' ' 
through others' eyes~ The rationalizing scamp creeps 
up to my ear with consolation, saying, " ' Tis said the 
best a college education can do for one is to show 
him his great ignorance." However, I heed not; 
the revolutionary spirit uppermost, I firmly underline 
''Knowledge.'' 
I ponder on my faults. Yes, I'm a brute, and a 
selfish one. I must he more helpful and friendly, 
I resolve. Wrapped in my world of troubles I wan-
der alone, forgetting that the rest of the human race 
is troubled, too. 
.A wave of mortification sweeps over me as I 
blush at my trite stupidity. My asinine stupidity! 
How many times have I said sweet common nothings 
in a vain attempt to be jovial. So I "pencil" this 
resolution ''Better to be dumb than stupid.'' 
To live and not to just exist; to be delicately 
sensitive to life and its beauty, I resolve for myRelf. 
But the cynic remonstrates, "Resolve? You've 
done it before.'' 
Yes. 
" Were the resolutions kepU" 
No. 
''.And you resolve again~'' 
Yes, really. If in my life one resolution that I 
make is kept-resolving it worth while. 
-M. M. Beyer 
What:'s It: t:o Ya? 
W E hereby move that someone with broad and indifferent shoulders be selected to do some-
thing about half-baked greetings and snappy 
collegiate comebacks. \V e refer to the salutations 
which come hurtling at us from our co-educational 
kindred as they crash past on big business. 
We will draw a picture. We meet, let us say, a 
friend who ·we feel r easonably certain will recognize 
us this morning. .As our eyes clinch with his, we 
flash a smile and open up for a merry ''Hello.'' 
\V e are stalled by ''Hi, kid, how they going 1'' . . . 
and lamely answer, "Yeah, isn't it ~" while we wond-
er what the answer to that one should have been. 
Still in a daze we are accosted by two more sharpers 
who want to know in a hurry, "What ya know, 
bo 1" and "How ya hittin' it1" ... It is very try-
ing. If >ve try to explain the oxidation theory or 
discuss our batting score, our friends will yelp in 
amazement, "Hey, where'd you get iU" 
"How's tricks~" is also a hot one to handle 
when off guard, and "Hyah, how's the baby ~" is 
intended to elicit neither denial nor a discussion 
of Home Management House feeding problems. 
''How's your ol' man? is still unanswered, and with 
''Isn't that sompin'?'' we turn tail, completely rout-
ed. Why not everyone just accompany '' .Ah, there!'' 
with a meaning· look and let it go at that 1 
Be a Sport:! 
"FREE-like W . .A . .A. apples,'' giggled Miss Flip-
pant Freshman, annexing a blotter from a shoe 
store. Which brings us to the point! 
.A curious code of honor seems to inspire Iowa 
State College women. The first of December, the 
Women's .Athletic. .Association placed in each dormi-
tory a crate of fresh apples and a coin box under 
the sign, " Five Cents-Please Be Honest With Us." 
Within a week 200 of the 1000 apples taken had not 
been paid for; the .Association stood a 10 dollar loss, 
and dormitory women were chalked up as 20 percent 
careless . . . or dishonest. 
These apples are provided at our halls and plac-
ed in campns buildings for our convenience and as-
suming our cooperation. W . .A . .A. apple sales to 
men in Veterinary and Engineering Halls have come 
clean practically 100 percent. .Are we willing to be 
labeled as rotten sports while the men play the game 
squarely~ 
Let's do the white thing . . . pay up back ac-
counts, and get our "apple a day" with a clear con-
science. 
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ALUMNAE ECHOES • • • 
• • • news bits from the front lines 
'twenty-three 
Veronica Morrissey, '23, is employed 
at Child's Restaurant, at Pittsburg, Penn. 
'twenty-four 
Marita Monroe, '24, is working toward 
her master of science degree at the Kan· 
sas State College of Agriculture. She 
has been in charge of the University 
Commons, University of Wyoming, Lar· 
amie, Wyo. 
'twenty-six 
Lucille Diescher Jackson, '26, is living 
in Kansas City, Mo. Before her recent 
marriage, she was employed in the Myron 
Green Cafeteria there. 
Helen M. Brown, '26, is with the Kan· 
sas City Power and Light Company, Kan· 
sas City, Mo. Her twin sister, Hazel M. 
Brown, '26, is now home econmics edit· 
or for the Des Moines Register and Tri-
bune. 
'twenty-seven 
Ila French Pepper, '27, has been a 
dietitian at the University of Iowa Hos-
pital for two years. Her husband, Dr. 
Pepper is, now an interne in a hospital 
at Des Moines. 
Maurine Hoskins, '27, was married 
recently to Robert F. Lamer. They will 
live at Maywood, Ill. 
Edith Peterson Sogard, '27, is occupied 
as a housewife and a consulting dietitian 
in Chicago. 
Margaret Taylor, '27, has been dieti-
tian for the past year at the Evangelical 
Deaconesses Hospital, at Cleveland. She 
was the first staff dietitian there and 
she organized the dietary department. 
Myrtle Larson, '27, is dietitian at the 
Iowa Lutheran Hospital, Des Moines. 
She has been assisting in the organiza-
tion of the Iowa Dietetics Association. 
Grayce Reif, '29, is teaching home eco-
nomics at the high school at Amiston, 
Ala. 
Gladys Branson, '27, is employed by 
the Niagra Home Service Department of 
the Hudson Company, Tonowanda, N. Y. 
Faye Graves, '27, was married recently 
to Frank Adams, of Buffalo, N. Y. Mr. 
Edit:ed by Carmen Hensel 
Adams is employed by the DuPont Com-
pany in their rayon industry. 
'twenty-eight 
Ruth Northie Johnson, '28, is living at 
Winterset, where her husband is teaching 
agJ:iculture in the high school. 
Sylvia Pedersen Connolly, '28, is em-
ployed as dietitian by the Atlantic and 
Pacific Tea Company, Chicago. She 
began working there last March, by first 
studying the products of the company 
and learning about the new packaged 
cuts of frozen meat at the Swift and 
Commpany plants. Since that time she 
has been stationed in one of the stores 
of her company, and is working to edu-
cate the buying public to use frozen 
meats. 
j THE LADDER OF SUCCESS 
100% I did. 
90 %I will. 
SO% I can. 
70% I think I can 
60% I might. 
50% I think I might. 
40% What is it~ 
30% I wish I could. 
20% I don't know how. 
10% I can't. 
0% I won't. 
Martha Jane Moffett, '28, will enter 
dietetics training on Feb. 1, at the 
University of California in Los Angeles. 
Bernita Scott Rhodes, '26, who lives 
at Lansin, Mich., has a baby daughter, 
Patricia Anne, born in August. 
'twenty-nine 
Irene Nickle Western, '29, is living at 
Jessup, Iowa. Both she and her husband 
are teaching in the high school. 
Lorraine Wells Hill, '29, who was mar-
ried recently, is living on a farm near 
Minbum, Iowa. Her husband, Edwin 
Hill, graduated last June from the de-
partment of animal husbandry at Iowa 
State. 
'thirty 
Edna Jean Anderson, '30, has a posi-
tion in the Infant's Wear Department 
at Marshall Field's, Chicago. She is 
attending night classes at the Vogue 
School of Fashion Art in Chicago. 
Jeanette Richeson Myers, '30, was mar-
ried during the summer. She and her 
husband are making their home at Mil-
ledgeville, Ill. 
Vera Smith, '30, is teaching home eco-
nomics and history at the Norway Con-
solidated School, Norway, Iowa. Her 
home economics classes in foods prepare 
hot lunches for the children during the 
winter months. 
Odette Bahl, '30, is teaching in the 
high school at Linn G1·ove, Iowa. She 
has classes in home economics and typ· 
in g. 
Eugenia M. Meurer, '30, is teaching 
home economics at Glencoe, Minn. 
Lucille Spencer Martins, '30 who was 
married during the summer, has accepted 
a position in the Ohio Public Service 
Company at Alliance, Ohio. 
Mabelle Harrington, '30, is pJ:incipal 
of the Fernald Consolidated School, at 
Fernald, Iowa. She has classes in home 
economics. 
Neva Petersen, '30, has a position 
teaching in the Hartford Consolidated 
School, at Hartford, Iowa. 
Helen Potter, '30, is working for the 
Southern California Edison Company 
with her headquarters at Los Angeles. 
Wilda Nylen, '30, is assistant dieti-
tian at Cottage Hospital, Santa Barbara, 
California. She began work October 5, 
1930. 
Fonda Roberts, '30, who has been em-
ployed by the Southern California Edi-
son Company in their equipment depart-
ment, is now at home at Fullerton, Cal-
ifornia. 
Allie Ann Elliott, '30, is teaching the 
third grade at Ashland School, St. Louis. 
She is gaining the experience necessary 
for a position as a home economics in-
structor in the high schools there. 
Erma Nyce, '30, is teaching at Lis-
comb this year. 
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S. Africa Trains for Homemaking 
By Marie Vermeulen 
S CAT'l'ERED over the miles and miles of South African "veldt" are the 
farmers living in their quiet 
homes. The farmer is a · cheerful and 
friendly host to all strangers and trav-
elers, but he must al-
so be a hardworking 
father to build up, 
and keep his home 
going regardless of 
the h a r d t i m e s 
caused by dmught, 
locusts and new dis-
eases. 
health remained good was the use of the 
many natural food materials. Now, how-
ever, with all the modern changes the 
need for definite knowledge and guidance, 
especially that which regards the feeding 
Realizing that the 
farmer forms the 
backbone of the 
South African na-
t i o n the govern-
ment started to as-
sist him in fighting 
his natural foes, and 
in giving him advice 
A Farm Home in South Africa 
and a better chance to secure success. 
Therefore attention was given over to the 
very important factor of home life. 
On government expense women were 
sent to England and Canada, and later to 
the United States, to study home eco-
nomics. Twelve years ago they started 
their work as the Division of Home Eco-
nomics in the Department of Agricul-
ture. They tried to organize the women 
into branches but that was very difficult 
at first because of prejudice which was 
a result of their suffering in the past 
from overseas influences. Only after 
much struggle and effort did these first 
leaders succeed in organizing a few 
branches and in gaining the confidence 
of a small section. Today the organi-
zation has grown to about three hundred 
branches over the union. 
Each home economics branch consists 
of at least 10 members with a president 
and secretary to lead them. They meet 
monthly and have discussion or demon-
strations on a definite home problem, and 
usually some form of entertainment. They 
compete through exhibiting at the dif-
ferent country and provice shows, and 
spend considerable effort in enlivening 
interest in correct and efficient work. 
Twice a year home economics exten-
sion officer visits each branch for one or 
two days, lecturing and demonstrating 
on a desired subject. The women are 
interested in all problems arising before 
the homemaker. They are beginning to 
live correctly and are keen to know about 
correct dieteic standards. Previously they 
trusted, in ignorance, to chance in get· 
ting the requirements essential for living, 
and the only reason that the nation's 
of babies and growing children, is very 
great. 
With the increase of interest in home 
economics the school had to do more in 
teaching the subject and changes were 
made, but it is still very far from being 
satisfactory and practical. They have 
called on colleges and universities to train 
teachers and leaders to do the work, and 
eight years ago they started to clear the 
ground and lay a foundation in standards 
and methods for home economics educa-
tion applicable to South African atmos-
phere and requirements. 
Does Your Dress Fit:? 
(Continued from ]Jage 1) 
there is a lengthwise grain line indicated. 
Draw a line at right angles to this length-
wise line, joining the points at the op-
posite sides of the pattern which will 
come together at the under armseye. 
These lines represent the crosswise and 
lengthwise gr"ain of the sleeve and should 
be used thus in laying the pattern on the 
material. Be sure your sleeve is long 
enough for your bent arm, wide enough 
at the elbow and forearm and that the 
cap--the area between the horizontal 
line and the top of the sleeve--is long 
enough and wide enough. 
If the cap of the sleeve is too short, as 
in figure 3, the grain of the material is 
drawn up out of its normal horizontal 
line. To remedy this, either let out the 
shoulder seam right at the top of the 
sleeve or take a deeper seam on the sleeve 
only just at the under arm, and ease in 
the fullness. 
(Continued on page 15) 
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, ........... . I PICTURE FRAMING l SWING FRAMES i Miller's Wall paper and Paint Store 1 l----~!~~~IC BLDG. _ ___.. 
' •••• Chri;t~a~. Suggestions ---1 
Toilet Sets 
Stationery 
Whitman's Candies l 
JUDISCH BROS. l 
Phone 70 1 
---------------------· 
, ________________________ ~ 
I II il MADSEN & SON Merchant Tailors 
Cleaning and Dyeing 
1 213~ Main St. Phone 149 --~e. :a~l-f::~~s and del~v~~ --• 
' -...... ---. - -- --- ---.. -1 
Studio Place 1 
Textiles-Antiques 
Costume Jewelry-Gifts 
408 Douglas Ave. Ames, Iowa 
2nd Floor 
------------------~ 
' ...... . 
QUADE'S STUDIO 
Have Your Christmas Picture 
Taken Here 
----------- ··········-~ 
HEMSTITCHING 
All models of Singer machines, 
rentals, repairs for all makes. 
Singer Sewing Machine Co. 
Ames, Iowa 
302 K ellogg St. Phone 1907 
.... -. 
14 
, .... ··-····------------~ I Walsh's Furniture & Hardware I 
I I 
1 Everything for the home in I 
1 New and Used FUl'niture, I 1 Rugs, Linoleum, Stoves, 1 I and Ranges-at Lowest Prices. 
L 114-116 ~~__!~~~-j 
, ..... ·-·····------------~ I PARADISE I 
I CANDYCO. I 
I I I HEADQUARTERS I 
I for I I I I CHRISTMAS CANDIES I 
1 Two pounds for a quarter 
I 1\'Iain St. and Kellogg Ave. 
~---------------------~ , ________________________ ~ 
I LEVERNE I I BEAUTY SHOP I 
I Holiday Special I 
I I 1 Shampoo and Finger Wave 1 
1 Shampoo and Marcel 1 
I $1.00 I I I, The first three days each 
1 week until Christmas I I Phone 307 I 
L~~:~~~~:~:~:~~:~::J 
,------------------------~ I 0 I I Now l 
I you can have I 
I I 
1 "Doris-Dell" f50 I 
I SHOES I I I I~·+ I 
I I 
I I 
I I 
I "Doris-Dell" I ! T-Strap 11 Black Kid 1 And Black Aligator I 
1 Black Kid 1 
1 And Grey Reptile 1 
I Brown Kid 1 I And Brown Lizar4- I 
I EnJoy the eonvenlence of our lib- l eral charC'e aervlee. 
A~~.~!f§ I 
~-------------------------·-------·--_.! 
THE IOWA HOMEMAKER 
Open the New Year With Nuts 
N U'l'S, always welcomed, aid in fil-
ling corners of the gift box. Al-
monds, peanuts and pecans should each 
be salted separately, as some brown more 
quickly than others. 
Cooking of nuts in oil on top of the 
stove gives a uniformity of color and 
crispness. Heat the oil to the tempera-
ture when smoke barely begins to appear. 
Drop in the nuts and stir to keep them 
from lJl·owning 011 the bottom of the pan. 
Cook until a delicate brown. Do not al-
low the nuts to become too dark. Remove 
from the oil and place them 011 unglazed 
paper and sprinkle with salt . Do not try 
to put more than one cup of nut meats 
into the oil at any one time. 
To prepare buttered nuts, place them 
in a baking pan with butter, allowing 
one teaspoo11 of butter to each cup of 
nuts. Bake in a very slow oven for from 
5 to 10 minutes. They should be a deli-
cate brown i11 color and very crisp when 
cold. 
'l'he following is :1 reripe for spiced 
nuts: 
lh lb. blanched almonds 
1 egg white 
11/z lb. cold water 
1 c. confectioner's sugar 
1h e. comstarch 
2 tsp. salt 
lh c. cinnamon 
2 tsp. ginger 
1 tbsp. ground cloYe 
1 tsp. nutmeg 
Put the 11uts in a slow oven to dry. 
Sift the sugar, cornstarch, salt and 
spices together three times in order to 
mix thoroughly. To the egg white add 
the cold water and beat slightly so that 
the egg will not be stringy. Put the 11nts 
By Luna Lewis 
into a coarse strainer and dip up and 
down i11 the egg white until each nut is 
well coated with the egg. Drain. Roll the 
11uts in a small amou11t of the spiced 
sugar mixture, which h38 been placed on 
a sheet of wax paper. 
In shallow pans pat layers of the 
spiced sugar mixture about 14 inch thick. 
Drop the coated nuts into this, leaving 
spaces between them. Cover with the 
spiced sugar mixture. Bake for three 
hours in an oven not over 250 degrees F . 
Remove from the excess sugar. The :fin-
ished product should be completely cov-
ered with a thin, brittle coating of the 
spiced sugar mixture. 
New Lad:o in Big Demand 
(Continued from page 9) 
dessert is now one of the healthiest and 
happiest of the week's desserts. Acid-
ophilus milk may now be purchased at 
practically any dairy at a price 11ot great-
ly i11 excess of that of culture milk pro-
ducts, and much lower than if it be se-
cured at a drug store. 
The following recipe has p1·oved pop-
ular for the home production of lacto : 
3 qts. acidophilus milk 
2 lbs. sugar 
1,6 cup lemon juice 
2 cup grape juice 
1 oz. gelatin (optional ) 
The amount of lemon Jmce may be 
increased 01· decreased to suit the taste, 
and two cups of cherry juice, crushed 
strawbenies, crushed raspberries, orange 
juice, creme de me11the sy1·up, (mint 
!acto), or mamschino grated cherries may 
he substituted fot· the grape juice. 
r----------------------------------------------------1 
I I ! Do You Need Reference I 
I I 
• Books? , I I I If we do not have them in I 
• stock, we will be glad to or- • 
I, d h f '1 er t em or you. I I 
I I 
I I 
1 College Bool~ Store 
I 
t ................. . 
ON THE CAMPUS 
I 
I 
I 
·············-·········-· 
TH E IO WA HO MEMAKER 15 
Does Your Dress Fit:? 
(Continued from page 13) 
A twisted sleeve indicates that the 
lengthwise threads are not in position. To 
remedy this, shift the position of the 
whole sleeve in the armseye until it hangs 
straight. If t he cap draws across the 
upper arm it may be possible to let out 
the seams up between the curves to give 
mo1·e width. Sleeves which pull out at 
t he seams at the narrow part of the back 
indicate too narrow a back, which might 
have been remedied by placing a few nar-
row tucks in the center back which would 
extend down about three inches. 
May these few suggestions take the 
sorrow out of your fitting problems and 
reclaim your self-assurance in home 
dressmaking. 
Lengt:hen t:he Life of Furs 
(Continued from page 5) 
which it should lie. Then glaze the 
fur to restore its luster. This may be 
done by dampening a stiff brush in 
water and brushing the fur in the di-
rection in which it should lie. Let it 
dry, then f luff up the fur with the 
hands and brush witll a stiff brush in 
the natural direction. This leaves it 
soft and lustrous. 
Question 5 : 
How often should a fur coat be 
cleaned~ 
Answer: 
I am of the opmwn that fur coats 
a1·e cleaned· too fi·equently. If a coat 
is kept brushed and combed and is 
properly cared for otherwise, a 
thorough cleaning once in three or four 
years should be sufficient. 
Question 6 : 
Is it safe to store a fur coat at home 'I 
If so how may this be done success-
fully~ 
Answer : 
There is no reason why a fur coat 
might 110t be stored successfully at 
home. 'l'o be sure that it is perfectly 
clean and free from moth eggs and 
larvae, brush, beat, shake, comb, air 
and sun and then put into an air-tigl1t 
bag or box. Use one pound of naph-
thaline ·:flakes to 10 cubic feet of space. 
See that the container is completely 
sealed and store in a cool place. Cold 
storage, of course, is the safest way to 
care for valuable furs, but it greatly 
increases the total cost of the garment. 
Such is the constitution of a man that 
labor may be said to be its OW'll reward. 
-Dr. Johnson. 
~--···-····--------------~ I CAMIJ,LE'S BEAUTY SHOPPE I 
t Marcels, SOc I 
f 
F inger Waves, soc I 
P ermanents, $5.50 and $8.00 I 
1 Over Ed Coe's Seed Store 1 
~----------- -----------~ 
r··-·;:;~ :-~:;~~~~ ---1 
1 in Christmas Gifts see 1 
I SMITH J EWELRY STORE I l &-~T SHOP __ _j 
r---------------------------------------·----------------------. 
EXPERT WATCH, CLOCK & II PARNO'S 
Jewelry Store JEWELRY REP AIRING Oldest Established Jewelry Store in I 
Campustown I I CRANFORD BLDG : Phone 251 Two Watchmakers I • 1 ALL WORK GUAHANTEED 1 
~--------------------------- ---~ 
~---·;;~~-:~e New Year =-~~~:~~~~~~] 
I I 
I I I The Services offered by the I 
I UNION NATIONAL BANK I 
II ~~ Ames, ·lowa 
I I I Will Help You Solve These Problems I 
I I 
L------------------------------------------------l 
~---------······------------------------~ ~~~ I WE EXTEND TO YOU 
I THE SEASON'S GREETINGS I 
I fronn I I I 
I I I LINCOLN CANDY KITCHEN I 
I I ! Fancy Boxes, C andy, Cigars and Ciga rettes ! 
1 All in Gay Holiday Packages : 
I Drop in-You're Welcome ! 
L-------------------------------------------------~ 
r----------------------------------------------------1 
I We want. your used I 
I I 
I text books I I I 
! f I Sell t:he ones you 
I I I do not want now I 
! Student Supply Store I 
! NEXT TO THEATER ! 
l --------- ............... -... ! 
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r-·-······---------------1 I Christ:mas . .. 1 
I I ! Hundreds of ! 
1 Clever, Inexpensive I 
Gifts at 
:~.E~~.~~~~.I 
From. I 
-------------·-···· ---~ 
~------------------------, I SEE- ! 
I I The new shades in Rollins 1 
Grenadene Chiffon Hosiery I 
Blue-Black Brown-Black ~~ 
Green-Black Inky-Black 
and other popular shades. 
$1.95-2 Prs. $3.60 
I 
Trueblood's I SHOE STORE I I West Ames l 
~----------------------~ 
r··----------------------1 
1 CHRISTMAS I 
I , I Shopping Center I 
I Do all your 
t I Shopping here for all mem-
t 
I 
bers of the family 
Come In, Look 
I 
RIEKENBERG CO. 
I STYLE SHOP 
t 
t 
~ ······-· 
THE IOWA HOMEMAKER 
Healt:h Fads Aired 
(Continued from page 9) 
Eleventh. What are the churches do-
ing~ 
There a1·e nine churches for every ten 
public schools. Fifty-five percent of 
children under 13 years of age are in 
Sunday School. There are 104 men to 
100 women in the United States, but 
there are five women to every four men 
in the church. 
Twelfth. Motion pictures have in a 
third of a century become our greatest 
means of recreation. The world audience 
is 250,000,000 per week. Three-fourths of 
the patrons are women and girls; one-
third are children. The better types of 
pictures are less profitable. 
Thirteenth. Youth does not attend the 
theater. 'rhere are 20,000 who do not 
attend to one who does. 
Fourteenth. Children's books have 
doubled in the last ten years. Rural 
homes show six out of 523 with a child's 
magazine. The average American buys 
but two books a year, and spends less 
for books than for greeting cards. The 
committee found that children read what 
is accessible. Of the books in circulation, 
39 percent are taken out by children 
under 16, yet only 7.3 percent of the 
members of the American Library As-
sociation are children's librarians. 
Boys Cook-And Like It: 
(Continued from page 10) 
degree of ability is sought in most cases. 
Instead of study of nutrition, which 
should serve as an aid in proper food 
selection at public eating places, is 
taught, for most men who work in th~ 
cities must eat their luncheon out of the 
home. 
The greater part of the money which 
a boy will earn when he grows up will go 
into his home. He should, therefore, have 
a proper knowledge of home problems, 
not only in order to know how to adjust 
himself to his present and future family 
relationships, but also to learn to become 
an intelligent purchaser of economic 
goods. He should be taught economy in 
regard to food, furnishings and clothing. 
A knowledge of budgeting household and 
personal expenses is valuable. 
The ultimate objective of all home-
making education, whether boys or girls, 
is the establishment of happy satisfac-
tory homes. 
Modesty is the citadel of beauty and 
of vi~tue; the first of virtues is guileless-
ness, the second the sense of shame. 
-Demades 
What merit to be dropped on fortune's 
hillf 
The honour is to mount it. 
-The Hunchback 
r-·-------~~~;· ........ 1 
I. ELECTRIC co. I 
'Everything Electric' I 
Brunswick Records 111 
I & ! Small Portables I 
L ~~o-n: -1~: • • ·----~~~ 
r ...... ---- ....... -------1 
I ELECTRIC 
t t 
I APPLIANCES I I I i the Ideal Christmas Gift I 
I MUNN I 
I ELECTRIC CO. 
t I 311 Main St. 
~------ ....... ~ 
r·········--········-----~ 
I REYNOLDS I &IVERSEN f 
I STATIONERS I 
1 Books, Stationery 
t 
School and Office Supplies 
DOWNTOWN I 
.., __ .---.. -- ......... ~ 
I 
I 
t 
Ames 
Pantorium 
E. M. KOOKER, Prop. 
I. Mast:er Cleaners I 
j and Dyers I 
II Quick and Efficient Service Phone 231 410 Douglas Ave. I 
~--····················· ~ 
What? All the Way 
From South Afric~? 
Maria Cornelia Vermeulen of Petras~ 
burg, South Africa, a graduate student 
in home economics, has to explain a doz~ 
en times a day why she came 10,000 
miles to school. She says: 
''You'd be surprised to learn how well 
Iowa State College's Division of Home 
Economics is known in our corner of the 
world. When I decided on graduate 
study, there was no choice of institu~ 
tion." 
Iowa State College 
Ames 
Gift: 
Problems? 
The Answers Are 
at YOUNKERS 
wo~DERING 'Yhat under: the sun to 
give for Chnstmas? Gift problems 
troubling you? . . . You need only drop 
into Younkers' Christmas Bazaar as you 
pass thru Des Moines and an hour's pleasant shopping with our gift experts, will solve them. 
For Instance . • • . 
Five pearl necklaces in one! Five pearl 
drops of different tints, to match five gowns 
-each one attaches easily to the sterling 
chain. The set is only ............................ $1.00 
Or-
Crystal or pearl boxed jewelry . . .. .smart 
for afternoon and evening wear. They're 
in many styles of pendants and festoons, 
for every occasion. They too, are priced 
at -------------- ------- -----·-··· ···· ---------·------·--·······--$1.00 
Or-
Fine shoe-calf bags in black, brown, navy 
and green zipper styles, and tooled Floren-
tine bags that will go well with fur coats 
(they have zippers and back straps) in 
wide variety, at ----------------- ---------------------$2.95 
Or-
Books! Every kind of book from Fannie 
Farmer to the newest fiction, from Maurois 
biography to H. G. Wells, and in dozens of 
varieties of binding. For gift books you 
may spend anything from $1.00 to $35.00 
Or-
Linen handkerchiefs in sets and singles, 
patterns and plain, scores of shades and 
styles, prints and tints-glove handker-
chiefs, dance handkerchiefs, handkerchiefs 
'til you can't rest !... ........ .25 cents to $1.50 
Or-
Tiny sewing kits in red, blue and tan kid 
-fastened with a zipper-and they have 
thread, needles, scissors and thimble. They 
fit snugly in a bag, and they're inexpen-
sive ----·-----------------------···-·-·-----------------------$1.00 
Wrappings and Trappings 
Tying up the Christmas package, 1930 style, is an art, and Younkers' assortment of modern-
istic papers, seals and stickers makes it an easy art-one that turns the gift-wrapping chore 
into a pleasure. . . . And if you're in a hurry, we'll do the wrapping for you! 
¥ounlrer JJrolhers 
Harris 'Emery ·s 
